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DEPARTMENT OF COMMERCE 
BUREAU OF FISHERIES 

........................... 

STATISTICS OF FISHING INDUSTRY OF ALASKA, SEASON OF 191------- 

nand lines.. ................................................... ..I.. .............. 
Trawl lines.. .. c? .  .< .-L<<’:--. ................... ( b ) . - -  

Guns and rifles.. ............................................. 
......................... I I ‘ j b the r  ......................................................... 

The company or individual receiving this blank is requested to supply the data called for herein and mail the shtement tQ the 
Bureau of Fieheries, TTashington, D. C .  (in the franked envelope provided for the purpose), aa soon aa possible after the clwe of the fishing 
Reawn. The law requires that reports of this character be forwarded not later than December 15, and that they “shall be morn to by 
the fiuperintendent, manager, or other pereon having knowledge of the facta, a mparatc blank form being used for each eetablifihment in 
rases aherc more than one cannery, ~altery, or other establishment is conducted by a person, company, or corporation.” ,ittention ie 
callcd to the far t  that a heavy penalty is provided for failure to comply with the provisions of the law. 

H. M. SMITH, 
U. S. Cxnm&sioner of FGheries. 

/ I  

Total. Items. 

Name of company or individual.. 

Kind and wlue. 

Location of plant or fishery. ........ ‘dsef.? ?!&??f. .Pf% h t i o h  of home ofice. .......................................... 

Value of plant, including land, buildings, and shore equipment, $. - /.!. !! ?Tfl&mting or cash capital, 3. !-c!Q- 
U’ 

.................. 

................. 

............ 
.... 
- 

NUMBER OF PERSONS EMPLOYED AND AMOUNT O F  WAGES PAID. 

i- 

I /  

a Includes office force in Alaska. b Includes crews of rassels carrying supplies who are not elsewhere shown as fishermen or sharesmen. 

VESSELS AND BOATS. 
-- 

I Redstered vese1s.r U n r e g i s W  vessels, boats, and other craft. 

! 
Buildings.. ............ 
versds and boats. ................... .............................. 

’ Fishing gear.. ........ 
Cnnned or other prodtic 

I 

Name. 
I 

J l  
Rlg. I 

l v  
I .  

..... ........ ......... 

Designation. 

Launches and power boats .............. 
Seine boats ............................. 
Gill-net boats. .......................... 
Otherrowboatsandskids. _ _ _ _  _ _ _  _.__ _ _  
Lighters and scow.. .. ..I.. ...... d.’ 
Househoats. ............................. 
Yilt? drive=.. ........................... 

E Whether owned or chartered. 



SALMON AND TROUT PRODUCTS. 
_- 

How prepad. 
i Dolly 

Total. Kingor , Redo? 1 Cohoor 1 Pmkbf 1 Dogor I s~lxer. j humphack. chum. I 
SpTUIK. SOC!--Qr@. 

i 
I i I 

! 
..... ...... ...... ..... ........... ........... ............. ........ .................. 

I _  
c-, +It,. e a .  ..xumt.mr.. - 1  .I. - 1  i i ! 

_ _ _ _ _ _ _ I _ . _ _ _ _ _  _./_ _./__ .!. ~. .....- $1 .ju-t;---. .I.. C A ~ D :  

Pickled ...... .pounds.. Pickled.. 

Frozen ....... pounds.. 

.............................................. Pickled ......pounds.. 

Fertilizer., -.-.tom. 

Smoked.. .-.pounds.. 

Pickled.. 

Smoked.. Oil. .galls. 

.............. .............................. ............ ..... 
.............. 

................ ............ .............................................. 

Eulachon.. Fresh.. 

Rock cod or bags.. ...... .Fresh. ................................................. 
Frozen.. ............................................... 
Pickled.. do 

.. 
Clams ................ --.(Specify unit) 

.............................................. ......................... 
................................................ Smelt.. ............... .-.Fresh.. d 0. 

Frozen ................................................. do 

Pickled.. .............................................. .................. ..do 

Pollock.. ................. Fresh.. ................ ................................ ............. -.do. 

Frozen.. .............. .............................. .................. ..Hair seal .... .~~umber.. 

Pickled.. Bea lm. .... .number.. 

Walrus ..... ..number.. Flaffish .................. Fresh.. 

Frozen. 

Pickled.. 

xralue.. .......... I... ........... 1 _____.____.__.~. ............ _i_. ......... 
Cese8,l-lb. tint ems.. Xumber.. 

..... ............................... 
............. . ..................... ......... .............. .......... .............. 

......................................... .......................... 
(.................... .. ........... ............ .......... ............. 

I i --  ..., i 

.. 
1 7 ~ 0  i !  i 1 

th*. 1-m. tallma$. .?Turnbet., .__..I.. .i.. 1. .'. ............. 

.... ............I.. .............. 

................ I ................ 

................................ 

...I.. ............. .............. 

.............................. .I.. 
................................. 

.......................................... 
................................................. 
................................................ 
................................................. 
................................................. 
............................................... 

................................ 

................................ 

................................ 

.......... ...... ............. I ..............I...... ........ I.... .:. 
......... ......._.._ 1 ............................................. , ................................ I -  

.... ............. .................. 
Tierces (Rnolbs. esch) ..h'umber ....... i 1 ..... 

MUD CURED: 

- 
HOW prepsred. 

Dry salted. .For food 

Fresh.. ........ ..For food 

HERRPIG: 

..... 

For bait.. ................ 
Frozen .......... .For food 

For bait .................... 
Pickled.. ........ .For food ................... 

For bait.. 

Fertilizer ...................... tons.. 

Oil.. .......................... galls.. 
SALXOIC 

caviar .................................................. 
Releke. 

Ckalu. 

............ .............. .................... 
... . 

hcglEb: 

Barrels (!Nl Ibs. each) .Number.. 

Value.. 
Bellfsa .................. Bounds. ........... ............ 

Value.. ............. 
Back8 ................. .Pounds. 

.............. .................. 
................ ........... ......... .... ............ 

....................... 

Valm ..*....., 
Day SALTED. 

Ponnds. 
Value.. ......... ............ ........... .............................................. 

p$-. ................... 
........ .............. ............ ........................... ........ 

..... ........... ................................. .... 
............ .... ................ 

........... ............ ............. ....... ............ 
I I 

Pounds.. 

m a  .Numw of Bsh 

Pounds.. 

I 
HATXBGT, COD, HERRING, AND =OR SALMON PRODUCTS. 

Pounds. 1 value. 

........................... 

........................... 
.# $. 0.. 

.......................... 

ut" 
............................ 1.. .................. 

....................I... ................. 

......................................... I ./. ................... 
I ...................................................................... 
1 ...................................................................... 

- 
HOW prepared. POnnds. 

HALU3ol: 

Fresh (shippad). ............................................................ 
F m h  (sold locally) .......................................................... 

I 

Value. 

King or spring salmon: 

......................................................... 

Totat.. ............................................. 
Red or sockeye salmon: 

L 

.L.!.?S-k< ...................................................................................... 
................................................................................................................................................................. 
................................................................................................................................................................. 
................................................................................................................................................................. 
................................................................................................................................................................. 
................................................................................................................................................................. 

I 

I ..A-?.?.?..?: ............................................... 

................................................................................................................................................................. 

................................................................................................................................................................. 

................................................................................................................................................................. 

................................................................................................................................................................. 

................................................................................................................................................................. 

................................................................................................................................................................. 

................................................................................................................................................................. 

DETAILED REPORT OF SALMON FISHING OPERATIONS, BY LOCALITIES AND APPARATUS. 

Canned 

COD: 

~ 

Vessel catrh- 
Dry salted... ............ ./ ............................................... 

I Pic kled..... .............. I. 

I t  is desired that this informath be prepared with ~ccaracy and detail, so far as the packers' record8 can by reasonable effort be made to furnish It. DiBerant 
streams in the same bag or sonnd should be separately reportad so far as the catch can properly be credited to cach. Catches not extainly referable to particular 
strenms may be reported under the hesd of the bay, sound, or region. 

I I Numher of salmon taken with each kind of apWa8tns. I F i i n g  - 

.............................................. 

Species of salmMi stla ilsmes o! stirslms or 
localities fished. 

~egan. I Ended. I S e k .  1 Glllnets. I lYapS. Other appli- , 

I;  rterns. ( I  Species. Malm. 1 Females. 1 Total. 

Bowhead.. ...................... , ................................................ Oil, body. ................................ ........................... 
California pray. .................................................................. Oil, wwm.. .............................. .......................... 
Finback ......................................................................... Fertilizer, m=t-.-. ............... 

.................................................... ............... ......................... Humpback.. 1 /I Fertilizer,bone pounds.. 

Sulphur-hotlam _ / I  Whalehone.. .pound%. 

/I 
.......................... ................................. 
........................ ................ 

Value. 

............................... 
................................ 

................ 



DEPARTMENT OF C O M M E R ~  *", 

BUREAU OF FlSHERlES 

DETAILED REPORT OF RALMON FISHTNQ OPERATIONS, R? LOCALfTIES AND APPARAT~S-Continued. 

- - 
Numbs of salmon taken with each kind of appantm. I Fishing sea=,an- 

1 
Spaices of salmon and names of streams or 

lonlitlrr. fiqhed. 

I I Ended. 
~ h ~ ~ .  1 Other Rppti- ' 1 awes. j Traps. 

P M  or humphck salmon: 
1 ! j 

! 1 ! I _  1 
1 

......................................... ................................................ ................................ ................... .................... 

......................................... .............................. ................................................. ! .................... 

.......................................................... I I ................ I ......... .......,.......... ..... ............................ i .................... 

......................................... ................ ................ ................ ......... ................ .................... 
~ I 1.-  1 .................... i 

1 j I !..- ._..I 
1 ~ 

I < 
1 .  

:.._. ! ...................... ................................................ 
......................................... I ................ ............... j ................ i ................ i ................ ;.- .................. j ................. 

! ! I ......................................... I ............................................................................. I........................... .............. 
i 1 

I 
................................... ................................ i ~ ................'.........................................*............'.................... I-- 

! ......................................................... l ................ I ........... ......................... 
~ I .......................... ......................................................... t ...... ..........,. .......... 
I .................... ............. .............. ........... 

i 

Total.. I 
.........I.. _:_. , 

I 1 
1 ! 

Dog or chum salmon: 

......................................................... / ................................................ I .....................................'.................... 
I 1 j I ! i ................................... .................................................. 1 

................................. I .................................... ................................. I 1 ................ I ~ .................... 
......................................... ............. ................ .................... .................... ~ . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  I 1- i 1 ' 

! 
I I 

......................................................... 1 ................ 1 ............ ........................................ 

.......................................... ...............)..._..............................'.............. .. .............. :-. ................. .I .................... , I , 1 I 

......................................................................... ......................................................................................... i 

......................................... 1 ........................................ 
! i I 

Total.. ............... ..............I.. ........... ...I.. ............................. .'.__ ............. I _ _ _  ....... _ _ _ _ _ . i  

I 

I 
i ......................................... i 

! ................................. .................... 
I 

..( 

ADDITIONAL OR EXPLANATORY INM)RMATION. 

......................................................................................................... 

........................................................................................................................................................................ 

........................................................................................................................................................................ 
. . .  " .  . . . . . . . . . . . . .  --. 

........................................................................................................................................................................ 

........................................................................................................................................................................ 

........................................................................................................................................................................ . .  

....................................................................................................................................................................... 

........................................................................................................................................................................ 

I, the unilemiped, being dnly sworn, depme and my that the foreguing information is correct and true to the best of my knovledge 
nncl belief. 

State of 

County of .................................... 

...................................................... 
...................................... Ouvzpr, Supm'ntendmt, Afannqm. 

(ERASE INAPPLICABLE WORDS ) 

Subecrihed nnd mom to before me this ............ day of .................................... , 191 

[SEAL.] ...................................................... 
11--?7ai ,I'otay Public. 


